COMPONENT ACIDS   OF  SEED  FATS
been studied come mainly from numerous species of the genus in question
and the allied Virola ; they seem for the most part to be made up of relatively
little oleic and palmitic acids with predominating amounts of myristic acid.
As usual, fully quantitative analyses are few and recourse has to be made to
more general statements, but there is no reason to doubt that myristic acid
is the chief, often practically the only, saturated component of the seed fats
of this family. The most recent work points to a minor difference in the
component acids of seed fats of the genera Myristica and Virola : both seem
to contain, as a rule, about 70 per cent, of myristic acid, but Myristica
species have little or no lauric acid whilst Virola species may have 10-20 per
cent, of lauric acid. Both types may have 10 per cent, or so of palmitic
acid present in the seed fats.
Simarubaceae. It seems that, as in Euphorbiacese and one or two other
families, this is a case in which seed fat composition is specific to various
genera rather than to the order as a whole. The Irvingia seed fats for which
we have data seem to consist of minor amounts of oleic with a mixture of
myristic and lauric acids as the major component (and thus fall in the group
listed in Table 5QA). Those of the genus Picramnia, as we have seen earlier
(p. 144), contain a mixture of acids in which the unusual acetylehic tariric
acid appears, and those of Picrasma include petroselinic acid (p. 143) as a
major component ; whilst the analyses of Perreira and Ailanthus fats place
these in the same large category of palmitic-oleic-Iinoleic seed fats which
was dealt with in Table 52 (pp. 138-140).
Vochysiaceae. The analyses of a seed fat from this family (Jaboty
kernel fat) also place it in a class in which lauric, myristic, and palmitic are
the main saturated acids present in quantity.
Salvadoraceae. The earlier data of Patel et aL seemed to show that these
berried shrubs of India and N.W. Asia contained fats remarkably similar to
those of the Palmae, from which, of course, they are far removed botanically.
The later study of Gunde, carried out on material specially collected in the
Punjab by the Indian Forestry Service, indicates, however, that both species
examined contained almost identical fats, the component acids of which
consisted of about 50 per cent, of myristic acid with about 20 per cent, each
of lauric and palmitic acids, and about 5 per cent, of oleic acid.
Palmae. The seed fats of the palms are perhaps more striking than those
of any other natural order of plants, because on the one hand they contain
an extremely unusual and varied mixture of saturated acids, and on the
other hand this mixture persists with remarkably little quantitative varia-
tion throughout the whole family, with very few exceptions. (In the batava
and date palms, the endosperms only contain small quantities of fat, and the
saponification and iodine values of the latter indicate more unsaturated
acids and acids of higher molecular weight than in any other instances :
this may, of course, be due to the presence of more testa fat than usual with
the endosperm fat.)
Lauric acid forms 45-50 per cent, of the total fatty acids of most of the
endosperm fats, whilst myristic acid amounts as a rule to about 20 per cent.;
characteristic also is the presence, in smaller quantities, of capric and
caprylic acids, C10H2oO2 and C8H16O2, but the proportions of palmitic and
stearic acids are respectively only about 7-9 and 2-3 per cent. The extent
to which these component acids are quantitatively reproduced in the data
for ten out of thirteen different species (of nine genera) in Table 593, supple-